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Helen’s lobster dish 


4 large rock lobster tails 
3 tablespoons butter 
3 tablespoons flour 
2 cups light cream 
6 tablespoons ketchup 
1% tablespoons Worcester- 
shire sauce 

1 tablespoon dry mustard 
Y% cup dry sherry 
Salt and pepper to taste 
Dash of cayenne pepper 

Boil the lobster tails until tender, 
about 10 minutes. Cut the meat into 


large bite-size pieces. 

Melt the butter in a saucepan. Stir 
in the flour and gently cook the roux 
for 2 minutes. Add all other ingredi- 
ents except the lobster. Cook, stirring 
constantly, until a smooth, rich, coral- 
color sauce is achieved. Add the lob- 
ster to the sauce and heat through. 

Keep hot over hot water, double 
boiler-fashion, until serving time, if 
necessary. Spoon over puff pastry 
cups or crisp Chinese noodles. 
Serves 8. Freezes very well. 

Coyle makes this a meal with as- 
paragus, broccoli or sugar snap 
peas, a tossed salad and French 
bread. 


>To nominate a cook, send the 
name, address, telephone num- 
ber and recipe title to: House 
Special, 4622 Bailey Drive, Wilm- 
ington, DE 19808. 


